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Fee Amount: 
$213.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

Reinspection #1

H Mahmood LLC 5/12/2014

9425 W Brown Deer Rd

Milwaukee,WI

Mobile Filling Station

CDC Risk Violation(s): 0

Code Number Description of Violation Correct By

7-204.11 Using Sysco Sanitizer (qat) but will not turn test strips 200ppm .    Buy an approved sanitizer and buy 
matching test strips.  Bleach 100ppm or Qat 200ppm. All chemical sanitizers must be approved by the 
Health Department.

5/19/2014

3-501.17 Undated cooked cabbage/meat and gizzards.  Ready-to-eat potentially hazardous food held for more than 
24 hours must clearly marked to indicate the day by which the food is to be consumed on the premise, 
sold, or discarded.

5/19/2014

3-501.18 Expired buttermilk and eggs in the kitchen, as well as, ribs and cole slaw.  Potentially hazardous food 
must be discarded if the container is not properly date marked or has exceeded the time allowed.  COS

5/19/2014

Good Practice Violation(s): 3

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)

3Total Violations:

Notes:



Inspector Signature (Inspector ID:84) Operator Signature

On 5/12/2014, I served these orders upon H Mahmood LLC by leaving this report with

Reinspection notes:



Expired corned beef 5/4, expired sour cream from March, expired saurkraut 4/24.



Undated fried chicken and corn.



The entire bottom of the cooler is full of chicken blood, clean and sanitize with bleach.


